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Cne of my favourite things is getting hand-made onion rings at a restaurant! It makes
me feel like the people cooking there really care about the food -- even if it's just a
local greasy spoon. So, when [ saw Dawvid Adjey effortlessly prepare some very
delectable-looking buttermilk onion rings in an episode of Bestsursnt Makeover, 1
wanted to try them too, Fast-forward a few months later, and what should come
across my desk but Adjey's latest cookbook, Deconstructing the Dish,

The book is packed with gorgeous photography and recipes fit for your nest dinner
party! And even though I feel intimidated by just about every recipe in there, I was
happy to see Adjey had included his onion ring recipe (which appeared to be the very
same one from that Restaurant Makeower episode].

This recipe includes a lot of great flavours, such as smoked paprika, chili powder,
dried mustard and cayenne pepper. I don't know about the rest of you, but I don't
keep a lot of those spices on my pantry shelves {1 just hate things sitting on my shelf
for months at a time), so I set off to the bulk food store to gather my supplies. What
kind of basic spices do the rest of you keep on your shelves at home?

Back at home, I got to work. There's a wet component and a dry component to this
recipe; it got a little messy, Basically you dip the rings in the batter, dredge them in
a flour mixture and fry. They turned out great! They were crispy, light and delicious,
Smoked paprika is my new favourite ingredient,

You can check out some of David Adjey's recipes here, and he also contributed 2
great article to our Weddings site recently. But if you want to get your hands on a
copy of Deconstructing the Dish for yourself, sign up for the Foodtv.ca Mewsletter
for a chance to win a copy of the book,

Jessica, Manager, Foodtv.ca
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